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TESTED AIDS FOR THE HOUSEHOLDDci'iccsTktt\VillcProT(
j %\il Help to the

Houscwife
The Filtrola Coffee Percolalor.

.Made bv the (MMal IVr* olalor Co

ln. . 44-t.O I -f 1 v. ,ni4-lhird
Mr.i t. N, V, York ( 114.

THE tc*t of the pood cook is a per-
fi ct aay
think* rhe can make lt,

. contiois*.
seldom it is faaad.
There are thrte rccognized method* of

mak
and the good old-fashioned co:'
method- The ideal way to make cotTit
is to gri: t in a

linen njr throup:
it can fllter and pour boilinp Bratai

lt This pivts a minnnum of
t&nnin, which is one oi 1
tblo ingredents in coffee. The amount

. extracted dopends upon the
of time the water and ctK,'

, the actual

Bg is continued or aot, the ex-

g of tannin goes on j
as the water and coffee are in

increased tanmn.
:ftr as the caffein 1* eoi

,i cof-
largely a quo>t:on of aronia,

and
to a i

the i

», :- tha handa of a akilled eook.

for in j

throogh the
In fiH

l. ..* a rule.
and then j.

through
thoda are combined in

th« Y iltrola, for the

contains u

bowl
and ' an<* are

ndard,
:.n alcohol wick lamp in the

I
The w.iter that fills the bowl may he

, rr cold; the only difference
it makes is tha longer or shorter time

s water to

| WBSB placed over the alcobol
Whsa tbe arstst boils it is

up into tbe funnel, wh.-rc

tn.ct« tne caffein and essential Bill
fiom thc pulverized coffee. When the

bowl ifl emptie.l the arm support
ll uvung away from the lamp on

,t. Instantly the coffee iilters

bhck into the bowl.
One filtering makes it fufflciently

. for thc average coffee drmker,
hut all that is needed to make it tvsica

rsB| is to bwing the machine over

thc lamp again and aend the .l.c.ction

ikraafh the BUfll » second time.

Tfcfl BTflflflfll when boiling water is

about three minutes. V.'hen

it i« Bnishfld thfl funnel is lifte.l off the

v.owl an.i turned upside down upon the
lid of tho machine, which servea as a

al with it* supporting
,.rrr. is remove.l from thc standard and

m> a coffee pot.
I coffee machine come* in three

lliet.; four, six and eight cups. One

saVsatagfl la that the smaller ma-

can be used for quite a larff
Tan.ily. bec B n supply of coffee

quickly and easily made at tflblfl
lefcre try one is ready for the iccond

. $5 to $10.

Enterprise Rapid Grinding and Pul-
veriiing Mill No. 0.

Made by the Enterprise Mfg. Cfl.
Philadelphia and Nc« York.

The true coffee cpicure always buy?
In thc besB. lt li

and flavor as soon as it ia flXBBflfld to
the air aft- roufld. Th'

compared
y.-e that is ground as i

The Efltflrprlflfl Kapid Grinding and
Pulverizirig Machine is aui tflblfl for
;'.mily use and is convenient in tha*
it can be clamped to the table. The

heans are placed in the hopper
p; when the crank handle ifl

turned they are ground and dischargfi
i tidfl rhute. TiffbUniag or loop.

ening a thumb BCTflW rcRulates the de-
." fineness.

Ir is almost always we'.l to grind
, coffee .iust as finely as can gatisfac-
torily bo used in the coffee-making

Our Testcd and Endorsed ^cipes
| oatrlbflltod Bodpca Ha.-.e All Been Tested and Apprnved by the C4K.kinR

rt al The Tribune InMitute. We Pay the Contributors
$1 for Each Kecipe That Is I'rintcd.

an Sandwich.es.
.1 through chopper one-half

pound flOft, yflllow cheefe and one smali
Uexieaa ebili peppers).

ich bread which
if in tri-

B. A. L. S., Naw

String Mean*,

Whea my family

until done in salted water, drain and

iry a light brown with pmall pieces of
bacon. Mrs. 1_ C , Nl ¦ Vork.

A Nnr Wty to Ox.k Prunea.

Try this w»y to cook prunes. *.Vas.h
ll In agatewaro paiL Covr-

cold .ar or not, as c

thfl lid on tight. Placo
f b coal, gas or oil range and

cook until they ewell and aro tender.
Drain off tho juice, replaco tho lid
tr.d p.t away to cool. You will

I prised at th* differenre from the usual
v.ay of cooking prunes. The juiee may

¦led and makes a delicious drink.
-Mrs. H. H. B., Is'ew York.

Frenrh Tomatoes.

Peel, put in a dish with a littll
pepper and butter over them. Grease a

nd put a layer of b'read crumbs,
and to on until the

full, thl p to be crumb.A.
three-qur.' IB hour or

r, according to the ihe nf your
Mrs. H. H. B New York.

Chili Sauce for All Seaaona.

To one can of tomatoes odd twa
peppcrs and two to four *ma!l

onions. which have been put throuph
the chopper. Cook haif ai. hour, add

-mces, vin'j igar to taatfl
and *immer for fifteen minutes long-

i il and ure. a* a delicious relish
for beans, cold meatr.

>w York.

Look on the Last Page ofPart II of thc Graphic Scction for Ttctailed lllustratiom ofUtensii
The Tribune Institute experts

have tested all arli«-|rs described
on this page and know them to

equal the claims of the manufa.-
turex. The only unknown elrment
i« that of time, fnr it is obviousl>
impossible to give any article the

s.inio wear and tear it would re-

. i-ivo during weeks or months of
a.tual usage. The material and

caasiTactlSfl of all utensils are

roaaidersd, nnd it is believed that

i ¦

each article will give service that Is fully satisfartory,
although the actual l«n.th of wear

rannot be guaranteed <l< (initelv.
Should any of our readers lind that
an arllcle haa broken down under
ordinary conditions BSfSffB it has giv¬
en reasonable serviee
the facts should be re¬

ported fully to this In¬
stitute. Boththemanu¬
facturers and thiri In¬
stitute endcawir to pre¬
sent to our readers only
those articles that BBVfl
r«al merit and aro of
proper construction, so

oa to ghe sBtlsfsctar**
service and relieve the
drudgery of bSMSWOrk.

constructed of polished blued steel and
lined with bright tin. msulated with
Bsbestos. A special dflflsetar *o dn-
Iributes the heat that. the nven i* uni-
t'ormly bea'*d and maintained on a

"turned down" burner. It ia equipped
irith rwo wire rack* that eaa be placed
in two positions. and provided with a

plass or metal door as doairod. Tha'
glass i« preferable, as it permita tho
progress of rhe cookinir '<> ba obaarvafl*
witflOBt opening the <l"..r. ¦.-,>. con-'
fining the hest. It en
and the hand!.' on top ifl col

lifting and carrying it Price. with
metal door, $2; with glass door, $2.50.

Robbina _ Myera Standard Fan,
Model No. 24.

Made by the Robbins & Myers Co., Ne.
York and Springfleld, Ohio.

Even the dog days lose their terror
for the housekeeeer if she be sufficient-
!y wise to economize her strength and
nerve force by keepn.g cool. To do
this an electric fan which can be trans-

¦Vaw -^-*-
T v*<> RaaaoM for Bcreaa Aariiability' Tba Ladj Dgia Orta C.la Da*a*i Um

Gafl Bill and taM Watrou- Hot l'an UftOf >a4f«, the Kingern.

machine. The fincr it is. the quirker
and more thoroughly is the extraclion

Thifl mi!! cted of
and wil!

coarse ground eoi as well as

fine. Price

A-Bnt-O Automatic Eleclrii Iron.
M di h\ thfl l»o\cr Manufarturinr ni-

paay, ( anal Dover, ohio.

0 an Ohio
l an electric iron
"on" o\. rnlght

1 the
¦ig board wa* in a blaze.

.,.ii:c Llec-
'd not

have h .:

automal med off when the set
U "¦; eratnra ii

bed, and it
can

h e i t There-

fore, no danr*er of fire, if one forpets.
Thi* iron ll alnoat human, fl

thermostat or brain that actually has
ontroL By toraiag tbe ragal
. the baek of the iron the tem¬

perature may he either mrrea^ed or

'.. and a* soon as it reaches
irroat

is au'. tumed off and
only when 'he temperature

drops. Thus it ia ]
very ho' iron for the heavy pieces or a

much cooKt iron for lipf, dainty
pood?. II If thfl hooaawifa or laun-

dly called away cr

ap tha irotung for a

time, it arill not overheat, but simply
keep on indefinitely at the temperature

Thi* iron is verv well eoaatmetOtl,
having the heafing element embod lod
in the ba.;e and being equmned with
six fe-t of flexible cor.nection cord
v.ifh lamp locket attachment. It

seven and one-half pound? and
ia ready forironingseven ninatea aftor

the current is furned "on."
' . Thi* iron ret-.ins its heat

well, i* ?afe, dep.

An Iron That Neither Scnrcht. Nor Conts, a Card That ».«i N»t Wshhle, and a Fan That Keeps Brcezes Stirring.

economieal, labor anrl time saving. \\ ith

per kilowatt hour rate

1 ii.-.'. |l »0.
_

Lady Elgin Oven.
Made hy thfl Klflflhall Diatrkh Hard-

ware Caflflpaajr, Elgla. I1L
When ore has tO tOBI together a

hasty batch of biflcuitfl or ¦ pan of
ra for "....mpany anexpfl

mai like a ble»s-

mg and a boon lt
,,,,,- . .,. on only one hurner and
thsrsfora cob bb aa half the

quantity of gas that the regular oven

_OCS, hestiflg "P in a fraction of the
red ia thfl '¦.'" ot'

the iange. Th.r Lady Elftfl Ovan is

»>.-"-~-'

(,nnd Your Ovan Coffee if Vou Want
h C.iiod.

M..kinp thr Pcrfcd < Bp B( Coffaa at T.ihle v. itll UM Filtrola I'errolator. A Stn Bappl] < ;in II. Natfa fur I'.it h "K'iund."

ferred to different part* of the house
...er there is a socket with which

to connect it. and so trained to follow
I about like a faithful dog, 1*

greataat little lifeearer known to
woman. Whether cooking, canning or

ironing, the worker may, if she will,
¦l easy reaeh of a fresh cur¬

rent < .

The Rohbins i Hyarfl S*andard Far.,
Model 14, ia an altarnating i

iting type. equift
bU eonneetlon cord, with

socket attachment. I* ifl I

size, l fld steel base ai

Tha bottora of thfl
s pr'-' while the a

eontrad that the fan cannot he
accidentally knocked over. There are

three apeeds. controlled by a

iwitch, and it* operation on all three
i* noiaeleee. Thi* fan la nniskod ia

black anamol, and the braoaa la
difltributod over an. are of either 4-". or

90 degreea. By the removal of the

The Kind of Efficiencj
That Rcally Saves

Lahor
crank pin it. can bfl mad* i
The design permi's ita uae o i*u aj
tahla, or fsstsasd sats :-,j
weight is nine'eer; poundv Pl '.llli,.

Perfection Ironing Board.
Made b> the Win- >p.. i.'ty Co»

pany, Tu»r>>la, lll.
Th* flat keeper whofli v il U

(¦.,.', r: " «p-.-- P<:
[roniag Board *.rh op*r anu

It folds likfl
unusua
wr.en ser flf, energeoc
thumps of the iron

Its one fault as an s'.laround ir^-. tj
board ifl that il ad to It '.<»

so that « skirt car.:.- I be slipr
and ironed at full length. 1
rhirty-two inches ..f unobstr.
face in tr.e nve-foot top. and. * :j
to the manufacturers, that ii
any skirt. of course, any w man w.|irona skirts knows better, I :¦

.-..hinkable thing is to wrinkifl l
-.arched, smoothly ;r

.' skirts can be otherwiflfl pn>

.r, the iromr.g boar.l I * tr*u-
ure. The board is five feet
ir.rhes wide and made ol

II so'udly
P*M i-i

folds easily, weighs eighteeq B*crd!
and oee x(* B» :

'iatl Bflt
wabbl.- or «*..
across the floor. Pr.'

Watrou* Steel Hot Pan Lifter, No. t
Made hy the WTfltrSBfl'A-flM Manflf»_.

uring Ci, Dflfl M«>i"< -. Iowa.
Bvsrf flroflaafl aroaad ti*

know* ju
-.- to take ... om t.

.¦¦W-:

part .!
,n and a .'. pl

biiine.l oftoaor thaa tetpI aaa
brrwn, wsll r.-cn, gpier a rieh, hu

down to rum becaus.' .in uan-
fur.

The Watrou?
'

""

mak.- ar. attempt a- diflguise It u
made of steel, tmned, and d sigaac

It uiuj
. '." P''-

| to it, a 1 I ". '.*'!*
r.all, pot or pan of I r.atr.t.

-, tha

.I flfljl
. hangs on l.ke a sn: lll Bfllldafl

an.i flrill aa*/fl aaora Bflt-ned
rigoroai remark* rhar. any oth.-.

ehold contrivance that 1 >* eoa* jw-ithin our observation. It co«-« o-.lj f
_5 cents.

Some of These "Kxperienres" Come from Canadian Coninhutors «ho An
Intere*ted in the Work of The Tribune Inftitute.

We Pay $1 for Each One lfted.

Whc makitag the gravy from roast
of m»at I have found that if I pour off
part of the faf, add a cup of cold aratOf,
¦ifl in a rablespoonful of dry flour and
»tir wlnle it cooks I can make smooth'
brown gravy that never lumps and is
far less work than making gravy in

the usual way..E. M. J., Brooklyn,
N*. Y.

To keep wooden table* nice ar,.:

wash th*m with boiling water in which
two table.^poons of washir.g soda, a half
pound ot Fuller's earth and a liberal
quantity of soap ha.s been dissolved.

Mrs. G. C. S., Naw York.

In grating ehri^e you will find it
easier to press ir throuph a largfl
instead of rubbing on the grater. There
is little or no wa.«te this way ar.d a

preat deal of tima [fl BBTOdl
Mr?. .1. F. V,' M...»n.'th, I.. I.

I have four.d lt quite a *aving
off th

open th* upper* and BBW ,"' Iwa inti
an approximate'v BajMtl B-Mefl I ta*

tt, liflle aad gt fot
irniture and floor poliabflBa

itockiagi ." itwai
btog and poliahing cloths. Th«T

do BOt fray, herice do nof reqir.re thi
lahor of bemmlng, BBd thev »re raDIt

darabla and BBfllly kept c>an..Mr» F.
B , Canada.

I Snd ia waahing wiadowi ..'
I out af hol >*..¦'

and rnb »h« g'a-* 'horoughly tbttfl w..i
he no BOOd af drying-.

Mra. fl, c «*.., .\ew Yorrk.

To dry curtain* in the hooafl rofi
the kraai
hem . whifl

Then r; Old tei
B at the bottom, being

careful not to have wnnk!.- L«»v«
the curtain t>u*pi-nded at the w.tldo*-
The weipht of

talfl ever.'-.
the hem wl l I > tutts dry..
M. M Canada

Wr-ummer and warm weather
raally h. ro I

to look 04

,', li.acier," rsalizil
:.» looks eooliag

a 11 nearly olwuys ap]
the ¦

. v |
a sultry day

soup
* PortoB
of or tom;.'

latiae

a hot
fruit

. this rule.

in an infinit*

le from nut and
may almost entirel;

raer.
ln the ni nf the men'

meal i

s cookcr; for 1'
\ meal tha fscl

io- be lost nght of that \.

foi
of thfl

ursday's dinner (When possibly
the mai.l is absent from home'1 fll

r rtad iato .
.-¦¦

luBchssa.
for Tuesday. a «

than four
.- it tits easily

laak," olloa :ng for u 1

are easiiy made from creamy. n

! papi
under the hroiler a:

1 until dfllicfltoly bro*a
i

...i be allowe.l for din-
n> r on 1 ridajr. Wipa With a

nvnl from mar-

over v.

this
v improveg the flavor

broakf luncheon and

n the early
rnorri .- - h icken

Tested Rocipea.
. i im Psddiag,

.. half

a lemon and the gra--
the in«tr>

grsdo*
from

ipped
iream. i (Bt ngs

.tal mould that has

MEALS ALL PLANNED
FOR THE COMING

WEEK
A!l r rclpel have ;¦ : r,

VIRGINIA c AR I i R LEE
| Mtute.

These menus are arranged with par-
ticular care as to the correct food values,
a due measure of economy and the in-
troduction of novel and tempting dishea
not found in the average cook book.

with eo'd wa*er. Chill on thfl
led

.. for luncheon it

whippi

Hocaroal Tlmbslea.
-.ful and a

POOB-

-poon-

from tha tire a-

-

I.ingf-r BloacM

than

. 14
starch to ¦

ited

a pir,.- K>_, fltlrriBg ('on-

.-. until thick and smooth.
ln reg

iuga
for a moment

ii | from thi
the juice of hal'" ¦ i.-mon

a cupful of efa
pour iato
¦,

I the iceb..x to chiil.
¦ custar.i

Fish Cutlet*.
Chop the remnant* of the cold

an.l >alt il iffleient
tea slightly. The

ture iho .'. i ne a lita thick. Heat in
.¦r and

.How one ¦ I yolk.
for a moment after tl

tddi
idd ro I ¦ -; ¦¦. fala of ci.

and turn out on a

cold, 1
.n bread crumba, .i

¦ad eraaabi ¦
of a frj

lOt fat to a rich broarn Dra
for a moment on brown pap<¦¦.

ercfli aad

Ired Turki*h Coffee.

_ beverajt*
and d< wflil. Fill rail c
glaflfloi ....

of thick erasBi and mtv arfll
th.- \et flfld when rcadv to oerv* add
t.'..> sallfl of \«' .'

|Iaoa :

h long-haadlsd I
ade iponns, »o that the cream may b*
.atoa,

Junket lefl Oeam.

A doi -. t- of ( r»r-
.....

,,n.l crosBi
iua.'-.v.. flspoonfuU ol
sugar. Wr '¦

.our tables
iklj* ar.d a'

.
< | b warm room satil

then boat thorough ly, turn

Monday.

Plami
I

Maple BaTBf Coffee

NCHEON.
Cream of Tomat.. Soup

, hes
.rine.

Indi-. P I
(from 1. fl

.. tatocs

Tueaday.
RREAKFAST.

Cherries
Parsley Or

Baiaifl Brtad Toast Coffee

LUNC-MON.
htsesroal Tim!

i ttasa Baadwishsa

DINNEB.
Planked Blflflflflll W|1

Tomatoes Grser.
Shced CBCBflal
G ngei Blsat Mange,

Wednesday.
IKFAST

Kid-
R. Tee

LUNCHEON.
itlota

frotr r«h
ms B Bread

hen
takflt

De\
rivy

Beans
;. Frefl

Thursday.
Bl EAK1 I

Uncook_d Csrssl a

Crlflpa I
Toast Btripa v\ atsrerssa

ffee

LUNCHEON.
Vegeta
]ro,\

with Notfl
DINNEB.

: Ifl ions
Bgg Palad

Friday.
'. I .-

irhes

Blueberry Muffins

LUNCHI
Brswasd 'ireen Peppers

V. itorrsflloa
DINNER.

I

Saturday.
RF.EAKFA.~T

ispberriea UncookM Cer«al
I Csd la -*. algkt ||

Bath Bun» Coff

LUNCHI
"se Ramekins

Olhrsfl Iced Tea
Peach Tarts

DINNER.

B P,rr.-h bottiod evract)
Catlot Toauto fauce

Potatooa ( hard

.late Floating Ialand

Sunday.
BBBA.PAST.
Rlueherr

Curried Egg* on To_st
Cer.

LUNCHBON <>R BUfTBB.
Creanie.l Mushroom. in eh

IWad and Bv hrsfl
ffee

Roll

DINNER.

..up
Br.' 4ws

Junket Ica Cream
...


